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or by T. S. Ma and A. S. Ladas, 

Given Institute of Pathobiology, symposium 
on ——— and biliary lipids, announce- 
ment, 62A 

Glyco Chemicals, Inc., opens waste treatment 
system, 616A 

Goddard, E. D., book review, Physical Chem- 
istry of Surfaces, by Arthur W. Adamson, 


Goldblatt, Leo A., Award of Merit winner, 
440A 


— A. E. Bailey Award winner, 69A, 
—— Mycotoxins—Past, present and future, 
302A 


Grant, James D., Corporate Responsibility for 
Fats and Oils, 565A 

Gray, Allan P., book review, Thermal Anal- 
ysis, edited by W. W. Wendlandt and 
L. W. Collins, 338A 

Greek Vegetable Oil, export and production 
figures, 383A 

Greenblatt, Martha, book review, A Dictionary 
of Thermodynamics, by A. James, 


600A 
Grinstein, Reuben H., Be ene division tech- 


nical Di d Shamrock 
Corp., 760A 





H 


Hamrell, Michael, 1977 Honored Student 
Award winner, 376A 

Hahn, Edward R., 1976-77 R. T. Doughtie Jr. 
Cup winner, “437A 

Harlan, Jerry Ww., sepaiened research leader 
of USDA's ERRC, 

Harrison, Anna J., he president-elect of 
American Chemical Society, 23A 

Harshaw Chemical Company, opens new R & 


D center, 446A 

Heaton, Thomas C., 1977 Honored Student 

Award ~— 376A 

Heidelbaugh, D., on editorial board for 
Journal 7 Food Processing and Preserva- 
tion, 301A 

Henkel KGaA, acquisition of specialty chem- 
icals operations of Geneeal Mills, 446A, 
818A 

aa Ry ay Liquid Chromatography 

hort Course, speakers, 926A 

isto of Edible Soy Protein, by Richard E. 
Burket, 451A 

Ho, Chi-Tang, appointed research assistant 
professor at Rutgers, 377A 

Hoerr, C. W., retires to Tucson, AZ 177A 

Holz, Alan E., excerpts trom talk on world 
age td soybean production, market- 


ttenesell } a a Award, call for nominations, 
618A, 697A, 783A 
list of 1976-77 contributors, 373A 

—— list of past recipients, 374A, 598A 

—— program review, 372A 

—— 1977 winners announced, 376A 

-+» Bond Award winner, 
40. 

Huang, An- Shun, 1977 Honored Student Award 
winner, 376A 

Hudalle, Be report on rapeseed re- 
search and utilization, 211A 


I 


India Peanuts, export and production figures, 
Industrial Uses for Fats and Oils, symposium, 
847A 


Institute of Food Technologists, annual meet- 
ing announcement, 757A 

Instrument Society of America, announces pub- 
lication of Standards and Practices for 
Instrumentation, Fifth Edition, 426A 

—— 1977 Symposium for Innovation in Mea- 
surement Science, announcement, 335A 

3rd International Conference on Joiobo, an- 
nouncement, 702A, erratum, 837A 

10th International Congress of Cosmetic Chem- 
ists, announcement, 949A 

55th International Co: of Food Science 
and Technology, announcement, 414A 

International Federation of Societies of Cos- 
metic Chemists, meeting announcement, 


316A 

5th International Rapeseed Conference, an- 
nouncement, 757A 

International Society for Fat Research, publi- 
cation of proceedings of 13th World Con 
gress, 684A 

International Sunflower Association, begins 
publication of Sunflower Newsletter, (/OO0A 


J 


Jensen, Robert G., book review, Biochemistry 
of Foods and the Biocatalysts, 686A 

—— book review, Cholesterol Metabolism and 
Lipolytic Enzymes, edited by J. Polonov- 
ski, 914A y 

~—— book review, Lipid Absorption: Biochem- 
ical and Clinical Aspects, edited by K. 
Rommel and H. Goebell, co-editor R. 
Bohmer, 830A , 

Jonas, John D., book review, Spray Drying, 
by K. Masters, 534A 


K 


Kaplan, Murry L., book review, Advances in 
Lipid Research, edited by Rodolpho Pao- 
letti and David Kritchevsky, 180A 

Keith, Horace J., 1976-77 Smalley Cup win- 
ner, 437A 

Kennedy, Joseph S., book review, Fluorescent 
w itening Agents, edited by F. Coulston 
and F. Korte, 181A 

Kenney, Dolores, chairman for International 
Exhibition of Art by Chemists, 
receives awards for oil painting, 827A 

Knoepfel, Rudolph W., excerpts from talk on 
challenges for chemical industries, 295A 
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Korean Taihan Soap Industrial Cooperative, 
executive team members visit U.S., 435A 

Koshar, R. J., book review, Chemistry ‘of Or- 
ganic Fluorine Compounds, by Milos Hud- 
licky, 416A 

Kreutzer, George, named division manager at 
The Nestle Company, 779A 

Krishnamurthy, R. G., profile, 370A 

Kritchevsky, David, recipient of a. Philadel- 
phia Section (ACS) Award, 942A 

Krog, Niels, named to Operating Management 
Committee for Grindsted, 316A 

Kuhr, Peter, book review, Analyse der Nahr- 
ungsfette, by Hermann Pardun, 50A 


L 


Lamping, J. C., recipient of Hoffmann-La 
Roche award, 384A 

Landau, Ralph, 1977 Winthrop-Sears Medal 
winner, 444A 

League for International Food Education, help- 
ing developing countries curb malnutri- 
tion, 818A 

—— newsletter summary, 187A, 687A 

Leiner, Irvin E. Nutritional aspects of soy 
protein products, 454A 

meee — the Editor, 16A, 189A, 528A, 598A, 


Luddy, F. E., Bond Award honorable mention, 
371A, 440A 


, 


M 


MacGee, A. E., Profile, 428A 

MacGregor, Alastair J., elected president of 
the National Renderers Association, 23A 

Margarine, summary of JAOCS manufacturers 
survey, 841A 

— U.S. Per Capita Consumption, summary 
of Oil World Weekly report, 840A 

Marnett, Lawrence F., named president-elect 
of the American Association of Cereal 
Chemists, 417A 

Mattil, K » on editorial board for Journal 
of Food Processing Engineering, 301A 

Mazer Chemicals, Inc., announces expansion, 


Meershoek, C.J.M., report on 11th session of 
the Intergovernmental Group on Oilseeds, 
Oils, and Fats-of the Food and Agricul- 
ture Organization of the United Nations, 


385A 

Meetings of AOCS, fall 1976, Chicago, avail- 
ability of audio cassettes, 620A 

Meetings of AOCS, 1977, New York, award 
presentations, 559A 

—— banquet entertainment, 192A 

—— Chorus Line ticket information, 544A 

—— general information, 281A 

—— ladies’ program, 282A 

—— local committee chairmen, 7A 

—— pictorial review, 553A 

—— placement center, 194A, 284A 

—— processing symposia information, 193A 
registration forms, 55A 

--—- social events, 281A 

—— special arrangements for 
registrants, 283A 

—— symposia schedule, 54A 
tidbits, 560A 

—— technical program, 129A 
technical program information, 6A 
tentative committee schedule, 289A 

Meetings of AOCS, 1978, St. Louis, announce- 
ment, 361A, 540A 
call for papers, 544A, 618A, 697A, 783A, 
832A 


handicapped 


——~ ladies’ program, 836A 
—— plenary session speakers, 696A 
social events, 836A 
symposia announced, 696A, 925A 
Membership in AOCS, two categories available 
to retired members, 711A 
Mideast Business Conference, announcement 


376A 

Milner, Reid, Profile, 610A 

Moon, Nancy 1977 Honored Student 
Award winner, 376A 

Muha, G » book review, Creation and De- 
tection of the Excited State, edited by 
William R. Ware, 12A " 

Muller, E. Gordon, book review, Treatise on 
Correlation of Energy Data with Atomic 
Numbers and the Periodic Table of Ele- 
ments, by A. Calderelli, 341A 

Mycotoxins—Past, Present and Future, by Leo 
A. Goldblatt, 302A 


N 


National Bureau of Standards, announces pub- 
lication of Color-Universal Language and 
Dictionary of Names, 560A 


—~—- development of standard reference mate- 
rials for calibrating lead detecting instru- 
ments, 775A 

National Institute of Health, summary of data 
rom Lipid Research Clinics program, 
T1I7A 

National Renderers Association, meeting an- 
nouncement, 564A 

—— reaches agreement with EPA on effluent 
guidelines, 560A 
symposium announcement, 335A 

National Research Council, publishes report 
on ‘‘Renewable Resources for Industrial 
Materials’’, 371A 

National Science Foundation, awards research 
grant to te The State University of 
New Jersey, 19A 

NATO Advanced Study Institute, — on 
“The Lipoprotein Molecule’’, announce- 
ment, 62A 

Natural Antioxidant Isolated from Spices, 
commercial development, 368A 

Naughton, Frank, Award of Merit winner, 


Profile, 562A 

Nelson, A. L., book review, Handbook of 
Analysis of Organic Solvents, by V. Sed- 
ivec and J. Flek, 181A 

ee Inc., to build new plant in Iran, 


571A 
New Frontiers on the Relationships of Lipids, 
Lipoprotein and the Arterial Wall in 
Cardiovascular Disease, symposium an- 
nouncement, 711A 
New Products, 20A, 58A, 183A, 276A, 366A, 
= 546A, 604A, 692A, 772A, 824A, 


New Publications, 688A, 827A 

Newton, R. book review, eg 
oxide), by F. E. Bailey, Jr. and J ‘ 
Koleske, 686A 

Nigeria Peanuts, export and production fig- 
ures, A 

Nutrition and Work Conference, announce- 
ment, 316A 

Nutritional Aspects of Soy Protein Products, 
by Irvin E. Leiner, 454A 


O 


Obituaries—Ault, Waldo, C., 942A 

—— Cantanzaro, M. R., 771A 

—— Cater, Carl M., 204 

- Hopper, L. L., Ir., T7T1A 
Ishikawa, Terry T., 838A 

—— Long, C. P., 444A 

—— Maas, Warren, 838A 

—— Mattil, Karl F., 838A 

—— Rice, Eldon, 22A 

—— Sieck, Herbert, 62A 

—— Stockmann, Gervase J., 444A 

—— Suter, Hans, 341A 

—— Thompson, Alston G., Jr., 62A 

—— Young, Marian, 341A, 444A 

Officers of AOCS, 1977-78 candidates an- 
nounced, 73A 

—— 1977-78 installation of officers, 362A 

—— 1978-79 call for nominations, 767A 

Oil Chemistry Research, Information from the 
Smithsonian Science Information Ex- 
change, 442A 

Oilseed Exports, U. S. 1977 estimates, 382A 

Oilseed Processing—1976, symposium, 473A 

26th Oilseed Processing Clinic, report, 315A 

Oilseeds—New Foods for Tomorrow, sympo- 
sium, 77A 

Oilseeds and Oil in the People’s Republic of 
China, by Y. Pomeranz, 63A 


P 


Peanut Production, Brazil, 1976-77, 448A 
—— Nigeria, 384A 

Pelick, Nicholas, book review, Lipid Chroma- 
tographic Analysis, Vol. 3, edited by Guido 
V. Marinetti, 12A 

Pennsylvania State University, announcement 
of annual Ice Cream Short Course, 930A 

People & Places, 14A, 48A, 174A, 268A, 342A, 
—- 538A, 609A, 690A, 778A, 820A, 
920/ 

Pesticide, industry report by Stanford Re- 
search Institute, 62A 

Peterson, Robert J., appointed research as- 
sistant professor at Rutgers, 377A 

Pfeffer, Philip E., appointed research leader 

of USDA’s ERRC, 23A 
— a Award honorable mention, 371A, 


440A 
Pfizer Chemicals Division, announces construc- 
peo of new Technical Service Center, 


46A 
Philippine Coconut Research and Development 
Foundation, Inc., new journal on coconut 
studies, 62A 
Placement Center, instructions, 194A, 284A 


Pomeranz, Y., Oilseeds =< Oil in the People’s 
Republic of China, 63 

Popjack, George J., 13th Award 
Chemistry winner, 190A 

Potts, Ralph H., book review, Distillation Con- 
trol for Productivity and Energy Conser- 
vation, by F. G. Shinsky, 762A 

President’s Club and Honor Roll, final 1977 
list, 818A 

Prices of Physics and Chemistry Journals, 
summary of survey by Science magazine, 


in Lipid 


794A 
Princen, H. M., book review, Surface and Col- 
loid Science, Vol. 9, edited by E. Mati- 
jevic, 416A 
Processing and Quality Control of Fats and 
Oils, announcement of AOCS short course, 
2A 


Producers Coop, purchases new equipment 
from Crown Iron Works Co., 771A 

Profile, Baldwin Dick, 60A 

—— Krishnamurthy, R. G., 370A 

—— MacGee, A. E., 428A 

—— Milner, Reid, 610A 

—— Naughton, Frank, 562A 

—— Stillman, Ron, 184A 

—— White, Frank, 274A 

—— Zilch, Karl, 780A 

Protides of the Biological Fluids, 25th Col- 
loquium announcement, 


Q 


Quimica Michoacana S.A., announces expan- 
sion, 564A 


R 


Rackis, J. J., Soybean protein: 
lems, and potential, 290A 

Ramaswami, S. K., book review, Analysis of 
Essential Oils by Gas Chromatography 
and Mass Spectrometry, by Yoshiro Ma- 
sada, 532A 

Research and Utilization, report by 

Bernadette Hudalle, 211A 

ow * | weceamaiaes 1977-78 certificates issued, 


uses, prob- 


Renewable Resources for ees Materials, 
report published, 371A 

Rensselaer Color Measurement Laboratory, of- 
fers color technology courses, 62A 

Rothbart, Herbert L., — ‘of 1976 Fed- 
eral Service Award, 571 

Rowley, Clifford, receives a for metal 
sculpture, 837A 

Russell, T. E. See Louise S. Lee 


s 


Schoenfeld, Richard, named to Operating Man- 
agement Committee for Grinsted, 316A 

Schuler, R. E., book review, Pump Handbook, 
edited by Igor J. Karassik, Wm. C. 
Grutzch, Warren H. Fraser, and Joseph 
P. Messina, 51A 

Sections of AOCS, North Central Section, 
election of officers, 1 

—— installation of officers, 700A 

—— Ladies’ Night meeting, pictorial review, 
O00A 


—— program schedule, 757A 
report on ‘‘Current Concepts of Food In- 
gredients: A Review of Basic Technology 
and Recent Developments’’ symposium, 
386. 


A 

—— September meeting report, 834A 

—— symposium Program, “Current Concepts 
of Food Ingredients’, 189A 

Sections of AOCS, Northeast Section, Achieve- 
ment Award to” Manuchehr Ejijadi, 699A 

—— 16th annual symposium program, 8A 

—— 17th annual symposium program, 932A 

~—_— December meeting, pictorial report, 68A 
election of officers, 447A 
Ladies’ Night meeting report, 699A 

—— October meeting announcement, 699A 
October meeting report, 834A 

——— pictorial report of 16th annual symposium, 
447A 
program schedule, 757A 

Sections of AOCS, Northern California Sec- 
tion, November meeting, pictorial report, 
68A 


_— symposium program for 6th annual West- 
ern Food Industry Conference, 69A 

Sections of AOCS, Southwest Section, election 
of officers. 674A 

Senate Select Committee on Nutrition and Hu- 
man Needs, dietary fat dispute, 365A 

Shoolery, J. N., Bond “Award honorable men- 
tion, 371A, "440A 

Simon-Rosedowns, announcement of Sudan 
contracts, 611A 





DECEMBER, 1977 


Sims, Rex. See Alina S. Szczesniak 

Skelton, John, book review, Surface Character- 
istics of Fibers and Textiles, Part II, 
edited by Martin Schick, 764A 

Smalley Check Sample Program, 1976-77 
awards a 473A, 569A, erratum, 
599A 

—— 1977-78 program announced, 310A, 385A, 
437A, 545A 

Smithsonian Science Information Exchange, 
summary of services, 442A 

Soap and Detergent tion, 50th annual 
meeting announcement, 19A 

—— 5lst annual meeting announcement, 832A 

—— report of 50th annual meeting, 295A 

Society of Analytical Chemists of Pittsburgh, 
establishes new analytical chemistry 
award, 343A 

Society of Cosmetic Chemists, announcement 
of surfactants seminar, 926A 

Soy Pro of Iowa, Inc., announces construction 
of new plant, 446A 

Soybean Acreage, summary of USDA’s Feb- 
ruary Fats and Oils Situation report, 382A 

Soybean Production, Brazil, summary of 
USDA report, 383A 

Soybean a Uses, Problems, and Poten- 
tial, by J. J. Rackis, 290A 

Soybeans, found ‘oY food of the future 
by Gallup poll 
E. Staley Mfg. Co., enters hydrogenated 
oil business, 210A 

Steltenkamp, Robert J., book review, Per- 
fumery Technology: Art, Science and In- 
—_. by Marcel Billot ‘and F. V. Wells, 

A. 


Stillman, Ron, Profile, 184A 

Surfactant Production, summary of U.S. 1975 
figures, A 

Swern, Daniel, book review, Alycyclic Chemis- 
try Vol. 5, Senior Reporter: W. Parker, 
828A 


—— book review, The Stereo Rubbers, edited 
by William M. Saltman, 687A 

Synthetic Organic Chemical Manufacturers As- 
sociation, announces new member com- 
panies, 711A 

Szezesniak, Alina S. and Rex Sims, book re- 
view, Objective Methods for Food Eval- 
uation, (Proceedings of a Symposium), 
181A 


A 


Abietadienoic acid, GC characteristics on cap- 
illary columns, 

Abietenoic — GC characteristics on capillary 
colum: 287 

Abietic a GC characteristics on capillary 
columns, 

Acetals, from aldehydic acids, 414 

— from a; foe stearates, 873A 

Acetic anhydri gumming, of oil from dam- 
aged beans, " 

Acid value, application of computer-controlled 
automatic titration, 367 

» computer model for testing cotton- 


— control program for peanuts, 225A 

—— in corn, 216A 

—in cottonseed, 235A 

——-in cottonseed, evaluation of sampling and 
testing programs, 436A 

—— inactivation in edible peanut proteins, 


—— in pecans, 229A 

—— removal of ~ — seed in commer- 
cial cottonseed, 

—— review, 302A 

— solvent extraction from contaminated ag- 
ricultural products, 242A 

—— in walnuts and almonds, 231A 

Agriculture, use of emulsifiers, 853A 

Alcohols, from air-heated triolein, 62 

—— by hydrogenolysis of oils, 259 

—— of jojoba oil, 

Aldehydes, from air-heated triolein, 62 

— vm flavors, 474 

—— synthesis and properties, 414 

Aldehydic acids, prep and hydrolysis of acetals, 


Alkenes, oxidation using phase transfer catal- 
ysis, 

— a as me using phase trans- 
fer 2 vee 

ce Sg linear, synthesis and 

Nnterfacial tension properties, 570 

—— in western Europe, 296A 

An aeeee, reaction with cationic polymers, 


lisothiocyanate, effect on rate of soybean 
oil hydrogenation, 595 

Almond oil, characteristics and comp, from 
eight varieties, 649 


ANNUAL INDEX 


, 


Tallow—New Uses for an Old Product?, 70A 

Tappel, A. L., on editorial board for Journal 
of Food Biochemistry, 301A 

Tarlow, David M., 1977 Honored Student 
Award winner, 37 

TBHQ, abbreviation recognized by Food and 
Drug Administration, 371A 

Thompson, John A., 1 Honored Student 
Award winner, 376A 

Tintometer Ltd., establishes U. S. firm, 310A 

Tomfohrde, H Ill, elected president of 
the Synthetic Organic Chemical Manu- 
facturers Association, 19A 


U 


University of St. Andrews, announces course 
on Fatty Acids and Lipids, 189A 

USDA Agricultural Research Service, regional 
centers affected by fund cut, 71A 

U. S. Soybean Industry, by Dick Falb, 453A 

Uzzan, A., European Club of Centers for Lipid 
Research, Report of the Marseille meet- 
ing, 186A 


v 


Veith, Gilman D., recipient of 1977 SOCMA 
Gold Medal, 689A 


WwW 
from Washington, 624A, 685A, 784A, 831A, 
915A 


Washington Viewpoint, 563A 
Wenger Manufacturing, announces Garrison 
Products as licensee of Uni-Tex process, 


655A 

White, F. B., address by retiring AOCS pres- 
ident, A 

—— Profile, 274A 


SUBJECT 


Almonds, aflatoxin contamination, 231A 

—— oil and amino acid components of eight 
varieties, 549 

Amine value, application of computer-controlled 
automatic titration, 367 

Aminimides, antimicrobial activity, 202, 316 

Aminomethyl stearic acid, synthesis, 873A 

Ampholytic surfactants, in pesticide products, 


A 
Amphoteric, Hofman degradation for GLC 
anal of chain distribution, 484 
Amphoteric surfactants, anal via 
degradation, 139 
—— pyrolysis GC, 484 
—— in soap-based detergents, 264 
Analysis, . outside laboratories, 173 
—— requirements of technical papers, 173 
Analytical methods, activities of Association 
4 a Analytical Chemists (AOAC), 
1 


Hofman 


Animal fats, urethane foams, 160 

Anionic emulsions, shelf vs. 
stability, 84 

Anionic surfactants, dtmn of sultones, 163 

—— in pesticide products, 853A 

Anisidine value, comparison with other tests 
for anal of oxidative deterioration, 490 

—— of palm oil, 943A 

Antifungal activity, of aminimides, 202 

Antimicrobial activity, of aminimides, 202 

es effectiveness with marine oils, 


ultracentrifuge 


—— evaluation of ion exchange resins and 
ethyleneimine polymer, 355 

—— evaiuation of methional, 4 

—— evaluation using mackerel skin lipids as 
substrate, 417 
evaluation using weight gain method in 
mackerel skin lipids, 417 

—— properties of polymeric product, poly 
AOT.79, 239 
synergistic effect of nucleic acids and 
tocopherol, 360 

—— testing effectiveness by GC method, 282 

Antioxidants in oil, effect on flavor stability 
of fried noodles, 450 

AOAC, (Association of Official Analytical 
Chemists), review of activities, 171 

Aphananthe aspera, kernel oil as source of 
linoleic acid, 2 

—— fatty acid comp of kernel oil, 269 


611 


Witting, LI book review, Biochemistry 
of Lipi i “International Review of Bio- 
chemistry, Vol. 14, edited by T. W. Good- 
win, 828A 

—— book review, Cholesterol, 914A 

— book review, Fungicide and Nematicide 
Tests, Vol. edited by Charles W. 
Averre, 828A 

— — book review, Progress in the Chemistry of 
Fats ‘J Other Lipids, Vol. 15, edited by 
Ralph T. Holman, 830A 

World Agricultural Situation, summary of July 
report, 702A 
summary of October report, 949A 

World Conference on Future Sources of Or- 
ganic Raw Materials, announcement, 316A 

World Conference on Soaps and Detergents, 
application of U. S. tax regulations, 643A 
exhibitors, 644A 

—— general information, 21A, 57A, 278A, 
344A, 543A, 629A 

——— ladies’ program, 354A 

—— pictorial review, 937A 

—— registration forms, 345A 

—— session chairmen, 199A, 632A 
speakers, 635A 

—— technical program, 630A 

—— technical program information, 344A, 438A 
travel information, 200A, 355A, 640A 

World Conference on Vegetable Food Proteins, 
exhibit information, 928A 

—— general information, 835A 
preliminary program, 786A 
program Ts steering committee mem- 

rs, 

World Vegetable Protein Conference °78, an- 
nouncement, 436A, 540A 

World Outlook for Soybean Production, Mar- 
keting, excerpts from talk by Alan E. 
Holz, 208A 

World’s Fats, Oils Production Down One Mil- 
lion Tons, 380A, erratum, 529A 


Z 


Zenchelsky, Seymour T., book review, Funda- 
mentals of Electrochemical Analysis, by 
Z. Galus, 762A 

Zilch, Karl, Profile, 780A 


a. undulata, oil and protein content, 


Arachis, (peanuts) fatiy acid comp of wild 

species, A 

Argemone mexicana, detoxification of oil, 322 

Argemone oil, detoxification, 322 

Artemisia tridentata, (sagebrush), 
penoid ether of essential oil, 212 

L-Ascorbic acid, fatty acid ester, 308 

Aspergillus flavus, factors affecting contam- 
ination of cottonseed, 219 

Atomic absorption, precautions in anal of met- 
als in oils, 677A 

Autoxidation, of linoleate, effect of chromium 
compounds, 105 

—— pentane from oils in foods, 229 


monoter- 


B 


Bacterial inhibition, of aminimides, 202 

Bass, largemouth, rock, and white, lipid con- 
tent and fatty acid comp, 424 

Beans, lipid-based flavors, 468 

Beef lipids, fatty acid contents, 36 

BHA, antioxidant evaluation by GC method, 
282 

—— antioxidant evaluation using mackerel 
skin lipids as substrate, 417 
evaluation of antioxidant potency, 417 
evaluation of antioxidant effect by GC 
method, 282 

BHT, antioxidant evaluation using mackerel 
skin lipids as substrate, 417 
evaluation of antioxidant potency, 417 

Bile alcohols, synthesis and mass spectra of 
Ces alcohols, 578 

Biodegradation, of carboxymethyloxysuccinate, 
a detergent builder, 41 

—— of a-sulfonated fatty acids, 582 

Biosynthesis of lipids, review, 647A 

Bleaching tests, palm oil, 943A 

Blood lipids, trans acids by GC, 279 

Brassica campestris, erucic content of varieties, 
323 


Brassica napus, erucic content of varieties, 323 

Bread, continuous mix, mathematical model of 
emulsifier properties, 397 

—— effect of model shortenings in dough for- 
mation, 479 

—— effect of shortening on loaf volume, 479 
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—— functional properties of emulsifiers, 397 

—— influence of saturated components in 
shortening efficiency, 479 

—— mathematical models of emulsifiers prop- 
erties, 397 

Bread crumb texture, effect of emulsifiers, 397 

Bread dough, free and bound lipids, 4 

Bread emulsifiers, suiiaaeiiell wale of func- 
tion, 397 

Bread loaf volume, effect of emulsifiers, 397 

— partial hydrolysis of peanut protein, 


—— lipid content and fatty acid comp, 


Burbor, 4 pid content and fatty acid comp, 424 

3- -Butenyl isothiocyanate, identification in rape- 
seed oil, 351 

Butylated hydroxyanisole, see BHA 

Butylated hydroxytoluene, see BHT 

tert, -Butylhydroquinone, see TBHQ 


C 


Caffein, high performance TLC dtmn in cola 
beverages, 179A 

Cake, review of shortenings, 557 

Cake mix shortenings, 557 

Calcium stearoyl lactylate, effect in bread, 397 

Canbra oil, specific gravity, 435 

Carbohydrates, HPLC aunt in defatted oilseed 
flours, 150 

Carboxymethyloxysuccinate, see CMOS 

Carboxystearic acid, by oxidation of formyl- 
stearic acid, 873A 

—— polyamides ‘from, 506 

—— polyamides of 9- and 10-isomers with 
examethylenediamine, 521 

9(10)-Carboxystearic acid, separation of iso- 

mers, 521 

Carboxystearic acid polyamides, evaluation in 
adhesives, inks and nylon-type resins, 506 

—. = HPLC separation of triglycerides, 


Cationic me shelf vs. ultracentrifuge 
age Te 

Cationic polymers, reaction with surfactants, 

Cationic surfactants, anal via Hofman degra- 
dation, 139 

—— Hofman degradation for GLC anal of 
chain distribution, 484 

—— in pesticide products, 853A 

Cats, neural responses to taste of meat, 464 

Cereals, h lasa e of rancidity, 225 

Peoples Republic, oilseed production 

and processing, 63A 

—— soybean production, 63A 

Chlorogenie acid, removed from sunflower pro- 





82A 

2- Pe nS :~ anal in olefin 
sulfonates, 343, 

Cholesterol, ee ow 647A 
effect of oral contraceptives, 717A 

—-— extraction from egg yolks, 81 

—— in rats, hypocholesteremic effect of sar- 
dines and sardine oil, 297 
in serum, effect of caloric intake, 717A 
statistical study of serum levels by NIH, 


T17A 

Cholesterol serum levels, in males, effect of 
social factors, 717A 

Chromium compounds, as prooxidants in auto- 

xidation of linoleate, 105 

cis fatty acids, silver resin chromatography, 319 
by ™C NMR, 380 

Citric acid, dtmn, in edible oils, 331 

Cc Ss, biodegradation in an anaerobic di- 
gester, 41 

—- biodegradation when used as a detergent 

builder, 41 

Coconut fatty acids, processing costs, 842A 

= oil, HPLC separation of triglycerides, 

—— quality of rendered oil, 325 

Coconuts, pressed oil quality, oil recovery, 325 

Cod liver oil, anal for furanoid fatty acids, 210 

—— hydrogenation, effect of fatty acid posi- 
tion on reaction rate, 600 

Commercial laboratories, use of outside re- 
search and anal, 173 

Copra, drying, storage and preparation for ex- 
traction, 485A 

Corn, aflatoxin incidence, 216A 

Corn oil, computer determined structures, 95 

— HPLC separation of triglycerides, 5il 

— by GLC as measure of flavor, 

Cottonseed, analytical control of solvent ex- 
traction, 193 
conditioning, delinting, and seed cleaning, 
477A 
dehulling without delintering, pilot plant 
study, 

—— effect of storage conditions on aflatoxin 
contamination, 219 
— affecting aflatoxin contamination, 


—— food use potential of sixteen yemetion, 75 
—— glandless, potential for oe 
-— glandless, protein comp, 90 
—— in Peoples Republic of Chine, 63A 


—— preparation of oil removal, 477A 
protein comp of sixteen varieties, 75 

—— protein, nitrogen balance during human 
feeding, 71 
relation of appearance to aflatoxin con- 
tent, 235A 

—— relation of boll weevil infection and afla- 
toxin contamination, 219 

—— separation of aflatoxin-contaminated seed, 
38A 


2 

Cottonseed flour, anal, 75 

—— soluble carbohydrates by HPLC, 150 

Cottonseed oil, anal of residual hexane, 190 

Cottonseed oil’ mills, comp of dust, 255 

Cottonseed protein, in foods, Nw 

Cottonseed protein isolates, 

Crambe abyssinica, poe Bowl removal from 
meal, 

Crambe meal, amino acid comp, 392 

—— biological value of water extracted meal, 
392 


—— nutritional value, 392 
rambe seed meal, glucosinolate removal, 387 
Crappie, lipid content and fatty acid comp, 424 
Crismer test, of rapeseed oils, 323 
Crown ethers, in phase transfer oxidation ca- 
talysis of olefins, 858A 
Cm. oils, HPLC separation of triglycerides, 


Careahite digitata, oil and protein content, 537 
Curcubita foetidissma, oil and protein content, 


537 

Curcubits, accumulation of oil and _ protein 
after pollination, 537 

Curcubits, as source of oil and protein, 537 

Cyanate ion, transfer to organic phases using 
phase transfer agents, 862A 

Cyclic monomers, from polymerized acids, 
dtmn of cyclopentadiene ring structure, 


403 

Cyclopentadiene structure, dtmn in_ cyclic 
monomers — linoleate, linolenate and 
eleostearate, 

Cyclopinolenic ry GC characteristics on cap- 
illary columns, 287 

Cyclopropene acids, dihydroderivatives, poly- 
morphism, thermal properties, 335 


D 


1-Decene-1,3-sultone, dtmn in surfactants, 163 

Degumming, effect on quality of salad oils 
from damaged soybeans, 8 

Deodorization, of edible oils, equipment, 528 

—— effect on quality of salad oils from dam- 
aged soybeans, 8 

Deodorizers, double and single shell, 528 

Deodorizers for edible oils, design and oper- 
ation, 528 

Detergent industry, Western Europe, 296A 

Detergents, biodegradation of experimental 
builder, carboxymethyloxy succinate, 41 

—— biodegradation of a-sulfo fatty acids, 582 

—— granulated, moisture dtmn, 539 

—— p-sulfobenzy! ammonium salts in soap- 
based systems, 516 
raw material trends in Western Europe, 

—— soap-based, 
fatty amides, 

—— soap-based with alkyl succinamide lime 
soap dispersants, 91 
soap-based with sulfobetaine derivatives 
of N-alkylamides, 264 
surface activity of soaps with lime soap 
dispersing agents, 339 
synthesis and interfacial tension of alkyl- 
benzenesulfonates, 570 

Dehydroabietic acid, GC characteristics on 
capillary columas, 

Dehydrodehydroabietic acid, GC _ characteris- 
tics on capillary columns, 287 

Dicarboxylic acids, by oxidation of formyl de- 
rivatives of unsaturated fatty acids, 873A 

Diene absorption, comparison with other tests 
for anal of oxidative deterioration, 490 

Diffussion constants, of triglycerides and fatty 
acids, 487 

Dihydroralvalic acid, preparation, 335 

Dihydrosterculic acid, preparation, 335 

9,12-Dihydroxy-trans-10, 11-methylene-heptadec- 
anoic acid, from performic acid oxidation 
of linoleic acid, 51 

erythro-9,19-Dihoydroxyoctadecanol, 
867A 


sulfobetaine derivatives of 


synthesis, 


threo-9,10,Dihydroxyoctadecanol, synthesis, 
867A 


DNA, effect of surfactants on thermal inactiva- 
tion, £ 


Docosadienoic acid, Limanthes oil as source, 
549 


1-Dod 
163 

Dodecylsulfate, reaction with cationic poly- 
mers, 561 

Dolphin lipids, fatty acid comp, 328 

Drum, lipid content and fatty acid comp, 424 

Dust, of cottonseed mills, chemical comp, 255 





1,3-sult » dtmn in surfactants, 


E 


Edible oil products, t problems, 
704A 





Edible oils, dtmn of citric acid and its decom- 
position products, 331 

—— deodorizing systems, 528 

Eggs, cholesterol extraction by various meth- 


-— fatty acid content of lipids, 36 

Eicosenoic acid, Limanthes oil as source, 549 

Elaidic acid, by 13C NMR, 380 

—— GC dtmn in presence of oleic acid, 279 

—— separation from —_ acid by silver resin 
chromatography, 319 

Elaidyl meee stereospecific hydroxylation, 
867. 


Eleostearic acid, cyclic monomer, dtmn of 
cyclopentadiene ring structure, 403 

Emulsifiers, from fats — Lom. review, 853A 

—— function in foods, 

—— functional Any A bread, 397 

—— in pesticide formulations, 853A 
in shortenings for cakes, 557 

Emulsions, as models for flavor deterioration 
of foods, 450 

—— shelf vs. ultracentrifuge stability, 84 

—— stability measurement by pulsed NMR, 
433 


Epoxides, cleavage by periodate using phase 
transfer agents, A 
oe tallow, ring opening with polyols, 


my source of polyols for urethane foams, 
160 


Erucic acid, content of rapeseed oils, 94A, 323 
erythro-9, 10-dihydroxyoctad lecanol, synthesis, 
7A 


Erythrosine puoto-sensitized oxidation, of un- 
saturated fatty esters, 100 
Esterification, of ascorbic acid by fatty acids, 


308 

Ethyoxylated detergents, in Western Europe, 
296 

Ethoxylated monoglycerides, effect in bread, 
397 


Ethoxyquin, 
met 282 

Euphorbia lagascae oil, HPLC separation of 
triglycerides, 511 

Extraction, of oilseeds, analytical control, 193 

—— of oilseeds, historical review, 202A 

— of soybeans, 491A 

Europe, detergent industry, 296A 


antioxidant evaluation by GC 


F 
Fat ae, comparison of photometric 
ts, 490 


tes 
Fat ouldation. effect on flavor stability of 
s 

Fats, cis, trans isomers by %C NMR, 380 

—— comparison of extraction methods from 
foods, 8 

— comp from 18 species of freshwater fish, 
424 

—— computational model of hydrogenation, 245 

—— emulsification in food products, 124 

—— fat emulsions and fatty foods, measuring 
flavor deterioration, 450 

Fats and oils, production 1975 to 1977, 380A 

—— industrial uses, symposium, 847A 
symposium on flavor stability, 444 

—— use in emulsifiers and surfactants, 853A 

Fats and oils analysis, application of com- 
puter-controlled automatic titration, 367 

Fatty acid alkanolamides, sulfation of mix- 
tures, 371 

Fatty acid content, of food lipids, 36 

Fatty acid enol esters, continuous process, 24 

Fatty — methyl esters, preparation for GLC 


anal, 375 
Fatty —_. anal in mixtures with resin acids, 
287 


—— anal of trans unsaturation by GC, 279 

—— biosynthesis, 647 
carboxylation by Koch reaction, 215 

—— commercial petrochemical origin, 842A 

—— commercial production, 1976, 842A 
esterification by ascorbic acid, 308 

— GLC anal by high-resolution capillary 
columns, 287 
of jojoba oil, 187 

—— market trends, natural and_ synthetic, 
848 

—— by olefin oxidation using phase transfer 
catalysis, 858A 

—— ozonolysis to produce aldehydic acids, 
414 

—— preparation of glycol monesters using 
boric acid, 

—— raw materials for production, 842A, 848A 

—— separation of cis-trans isomers by silver 
resin chromatography, 319 
short chain, preparation of esters in GLC 
anal, 375 

—— of 18 species of freshwater fish, 424 

—— a-sulfonated, biodegradation, 582 
surface activity of polyoxyethylene glycol 
monoesters, 15 
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—— synthetic, markets, 848A 

—— synthetic, processing and production ca- 
pacity, 842A 

—— from thermal decomposition of oil shale, 
567 


—— unsaturated, oxidation by ruthenium and 
osmium tetroxides, 867. 

—— unsaturated, preducts of photosensitized 
oxidation, 234 

—— uses, 848A 

Fatty alcohols, of jojova oil, 187 

Fatty aldehydes, fiavors, 474 

Fatty amides, sulfobetaine derivatives in soap- 
based detergents, 294 

Fatty foods, ‘asa 
ity, 225 

Ferrous isothiocyanate test, comparison with 
other tests for anal of oxidative deteriora- 
tion, 490 

Ficin, partial hydrolysis of peanut protein, 32 

Fish, fresh water, lipids and fatty acids of 
filets of 18 species, 424 

Fish lipids, fatty acid contents, 36 

Fish meal, price relation to soybean meal, 





e of rancid- 


Flavor of fats be fatty foods, symposium, 464 
—— ——- of oils, correlation with volatiles 


by 445 
Flavor stability of fats and oils, symposium, 


444 

Flavors, of legume products, 468 

—— neural responses of cats, 464 

—— of vegetable oils, volatiles by direct GC, 
445, 454, 

Flax, effect of location on oil yield by labera- 
tory pressing, 313 
factors affecting pressure extraction of 
oil, 313 

—— oil yield by lab pressing of commercial 
varieties, 

—— wax from straw, comp, 587 

Food lipids, factors for calculating fatty acid 
contents, 

Food proteins, by partial enzymatic hydrolysis 
of oilseed proteins, 32 

Foods, comparison of methods for lipid extrac- 
tion, 81 

—— effect of proteins on food emulsions, 124 
evaluation of polymeric antioxidant, poly 





as a e of rancidity, 


—— function of emulsifiers, 124 

measuring flavor deterioration, 450 
—— pentane from oil a 229 

review of flavor research, 474 
10-Formyldecanoic acid, synthesis, 414 
12-Formyldodecanoic acid, synthesis, 414 
7-Formylheptanoic acid, spalatin, 414 
8-Formyloctanoic acid, ‘synthesis, 414 
9-Formylnonanoic acid, synthesis, 414 
Formy!lstearates, acetals of, 873A 
—— oxidation to carboxystearic acid, 873A 
—— reactions, 873A 
Formy ic acid, by hydroformylation of 

oleates, 873A 
—— poly condensation, 873A 

— to hydroxymethylstearic acid, 


ANNUAL INDEX 


Hibiscus syriacus, isolation of malvalic acid, 
High performance liquid chromatography, see 
HPLC 


Hofman degradation, for surfactant anal, 139 
HPLC, separation of triglycerides, 511 
Hydrocerbons, from air-heated triolein, 62 
Hydrocarboxylation, with palladium chloride- 
triphenylphosphine catalyst, A 
—— of unsaturated fatty compounds, 873A 
Hydroformylated oils, anal for rhodium, 271 
ee with __rhodium- triphenyl- 
phosphine catalyst, 873A 
—— of oils, recovery of rhodium et 276 
—— of unsaturated fatty compounds, 87 
wenn a cis, trans isomers by ™%C 


Hydrogenation, effect of alkylisothiocyanate on 
rate, 595 

—— effect of catalyst poisons, 595 
effect of nickel crystallite size on activ- 
ity, 17 

—— effect of Y agg of unsaturated acids in 
triglycerides 

—— of linolenate by ee i pneeen. 144 

—— mathematical method, 

—— preparation of copper- ‘silica catalysts, 267 

—— selective by hydrogen transfer from in- 
doline and isopropy! alcohol, 144 

—— selective of soybean and linseed oils, 259 

—— selective of soybean oii using copper-silica 
catalyst, 267 

Hydrogenation catalysts, effect of poisons on 
oil hydrogenation rate, 595 

Hydrogenolysis, of linolenate by hydrogen 
transfer, 144 

—— of soybean and linseed oils, 259 

Hydroperoxides, as flavor precursors in le- 
gumes, 468 

— a linolenate and peanut lipoxygenase, 
structure, of photo-oxidation products of 
oleate, linoleate and linolenate, 234 

9-Hydrop-roxy-trans-10,trans-12-octadecadienoic 
acid, from peanut lipoxygenase reaction, 


1 
13-Hydroperoxy-cis -9, trans- 11-octadecadienoic 
acid, from peanut lipoxygenase reaction, 


183 
13-Hydroperoxy-trans-9,trans-11-octadecadienoic 
acid, from peanut lipoxygenase reaction, 


1 

Hydroxyethyl cellulose, cationic derivative, re- 
action with surfactants, 561 

Hydroxylation, stereospecific of oleyl and elai- 
dyl alcohols, 867A 

Hydroxymethyl stearic acid, synthesis, 873A 

12-Hydroxystearic acid, polyoxyethyleneglycol 
monoester, 15 

Hyperlipidemia, effect of oral contraceptives, 
717 


Hypocholesterolemic effect, 


of various fatty 
oils, 


I 


Industrial uses of feats and vils, symposium, 





reductive amination to i thyl- 
stearic acid, A 

11-Formylundecanoic acid, synthesis, 414 

Free fatty acids, effect on rate of soybean oil 
hydrogenation, 595 

Frying oils, dtmn of citric acid, 331 

Fungicides, effect of emulsifiers, 853A 

Furanoid fatty acids, in cod liver oil, 210 


G 


Gas liquid chromatography, see GLC 
GLC, esterification of short chain acids, 375_ 


445, 454, 458 
—— of mixed fatty acids—resin acid blends, 


287 

ene removal from crambe seed 
meal, ¢ 

—— water extraction from crambe meal, 387 

Goitrin, of crambe meal, removal by extrac- 
tion, 387 
ypol, removal from cottonseed by liquid 
cyclone process, 90A 

Gourds, accumulation of oil and protein after 
pollination, 537 


H 


pew | lipids, fatty acid comp, 328 
1,3 » dtmn in surfactants, 





163 
— aminimides, antimicrobial activity, 


Hexanal, as a measure of rancidity, 225 
Hexane, dtmn in solvent extracted meals, 542 
—— in oils, anal by GC, 190 


A 
— effect of emulsifiers on activity, 
853 


ea Analysis of Flavor and Flavor 
—w of Fats and Oils, symposium, 


44 

Interesterification, for production of zero-trans 
margarines, 408A 

—— of sunflower mixtures with lard and _ tal- 


low, 47 

Interfacial tension, of alkylbenzenesulfonates 
in water-hydrocarbon systems, 

—— effect of sucrose palmitates, 59 

—— of soybean oil-water, effect of emulsifiers, 
124 


—— of sucrose palmitates, 59 

Iodate ion, transfer to organic phases using 
phase transfer agents, 862A 

Iodine value, rapid dtmn using mercuric ac- 
etate, 

Iron, effect on quality of soybean oil from field 
damaged soybeans, 8 

Isopimaradienoic acid, GC characteristics on 
capillary columns, 287 

Isopimaric acid, GC characteristics on capillary 
columns, 287 

Isoprenoid acids, concentration from marine 
oils by urea complexing, 199 

—— internal standards for GLC anal, 199 

Isopropenyl stearate, from stearic acid and 
propyne, 24 

Isothiocyanates, identification in rapeseed oil, 


J 


Jojoba, genetically controlled botanical traits, 
54D 


Jojoba oil, anal by HPLC and GLC, 187 

—— comp of wax ester, 187 

Jojoba wax, crystal structure of hydrogenated 
ester by X-ray, 54 


K 


Koch reaction, of oleic and tall oil fatty acids, 
215 


Krafft points, of blends of soap and anionic 
lime soap dispersing agents, 1 

Kreis test, comparison with other tests for 
anal of oxidative deterioration, 490 


L 


—« oxyalkylated, fatty ester surfactants, 


senien —- ae, 474 
Lactose-deriv ’ 
Lactylic ie 7 in bread, 397 
ic acid, polyoxyethyleneglycol monoester, 
15 


Lecithin, effect in bread, 397 

Legumes, lipid-based flavors, 468 

Levopimaric acid, characteristics on cap- 
illary columns, 287 

Light, effect on volatiles of hydrogenated soy- 
be: 448 


eicosenoic and docosadienoic 
acid content, 549 

Lime soap dispersing agents, mutual solubiliza- 
tion of soap, 1 

Limonin, high performance TLC dtmn in cit- 
rus juices, 179 

Linear alkylb Ifonates, synthesis and 
interfacial tension properties, 570 

Linear alkyl sulfates, in western Europe, 296A 

Linoleate, autoxidation in presence of resinous 
antioxidants, 

—— fluorescent products of oxidation with 
glycine, 119 : 
ion exchange resins and ethyleneimine 
polymer as antioxidants, 355 

—— transfer hydrogenation, 144 

Linoleate oxidation, synergistic antioxidant 
effect of tocopherol and nucleic acids, 360 

Linoleic acid, Aphananthe aspera kernels as 
source, 269 F 

—— cyclic monomer, dtmn of cyclopentadiene 
ring structure, 403 

—— diffusion constant, 487 
effect of chromium compounds on autoxi- 
dation, 105 

——hydroformylation to diformyl stearates, 
873A 





lipoxidase oxidation method for evaluat- 
ing antioxidants, 282 

—— performic acid oxidation, 51 

Linoleic acid esters, photosensitized oxidation, 


234 
Linoleic hydroperoxides, flavor characteristics, 


Linolenate hydroperoxides, isomers from pea- 
nut lipoxygenase reaction, 183 

Linolenic acid, cyclic monomer, dtmn of cyclo- 
pentadiene ring structure, 403 

—— in peanut oil, 167 

—— photo- sensitized oxidation, 100 

Linolenic = esters, photosensitized oxida- 
tion, 

Linolenie , rs flavor characteris- 


a 5 ‘oil, factors affecting pressure extrac- 
tion of 

— HPLC separation of triglycerides, 511 

—— hydroformylation, 873A 

—— selectively hydrogenated, wax esters from, 
259 

—— viscosity of solutions in mineral spirits, 


68 

Linseed oil hydrogenation, effect of fatty acid 
position on reaction rate, 

Linum macronatum oil, HPLC separation of 
triglycerides, 511 

Lipid-based flavors, of legumes, 468 

Lipids, comparison of extraction methods from 
‘oods, 81 

—— comp from 18 species of freshwater fish, 
424 


—— diffusion properties, 487 

Lipofuscin, similarity to fluorescent oxidation 
products of linoleate with glycine, 119 

Liquid chromatography, for triglyceride sep- 
arations, 511 

Lubricants, from hydroformylated fatty com- 
pounds, 873A 
sulfurized wax esters from soybean and 
linseed oils, 259 

Lysine, in pulses by TLC, 117 


M 


Mackerel skin lipids, for measurement of po- 
tency of antioxidants, 417 

Magnesium soaps, viscosity in n-propano! and 
n-butanol, 156 

Malvalic acid, from Hibiscus syriacus oil, 335 

—— methyl ester, thermal properties, 335 

Mango kernels, oil yield and characteristics, 
494 
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Margarine, commercial, fatty acid comp, 207 

—— commercial, trans fatty acid content, 207 

—— flavor factors, 474 

—— by interesterification of liquid and solid 
fats, 408 

—— trans unsaturation by GC, 279 

—— with no trans acids by interesterication of 
en oil and fully saturated soybean 
oil, 4 

Marine oils, comp of herring and dolphin lip- 
ids, 428 
effectiveness of antioxidants, 417 
isoprenoid acids, in marine oils, 199 

Meals, dtmn of residual hexane, 542 
—— drying and cooling, 494A 
pelleting and cooling, 495A 

Mechanical pressing, of oilseeds, 489A 

Metals, precautions in atomic absorption anal 
of oils, 677A 

Methional, as antioxidant for vegetable oils, 4 

Methionine, as vegetable oil antioxidant, 4 

Methyl esters, preparation for GLC anal, 375 
from triglycerides on TLC plate, 153 

Milk, human, trans acids by GC, 279 

— polyunsaturated from cows fed protected 
lipid supplement, 132 

Miik fat, with increased linoleic acid, 132 

Milk lipids, fatty acid contents, 36 

Milk triglycerides, biosynthesis, 647A 

Miso, nutritional properties, 454A 

Moisture, dtmn in granulated detergents, 539 

—— by microwave drying of detergents, 539 

Monoglycerides, effect in bread, 397 
effect in cake —. 557 

Mycotoxins, review, 302A 

Myristic acid, polyoxyethyleneglycol 
ester, 15 

—— by ruthenium tetroxide oxidation of 1- 
pentadecene, 858A 


mono- 


N 


Natto, nutritional properties, 454A 

Neoabietic acid, GC characteristics on capil- 
lary columns, 287 

Newest Analytical Methods, symposium, 170 

Nickel hydrogenation catalysts, effect of crys- 
tallite size on activity, 17 

NMR, "™C analytical method for cis, trans 
isomers, 380 

—— measurement of emulsion stability, 455% 
relaxation times of oils, 487 

Nonionic detergents, in western Europe, 296A 

Nonionic emulsions, shelf vs. ultracentrifuge 
stability, 84 

——— surfactants, in pesticide products, 
853. 


review of block polymers, 110 
Nuclear magnetic resonance, see NMR 
Nucleic acids, as antioxidant synergist for to- 
copherol, 360 
Nuts, anal of pentane from oil oxidation, 229 


O 


Oat +. fatty acid comp, refining and stability, 


cis-9-Octadecene, oxidation by permanganate 
using phase transfer catalysis, 858A 

Odor, of vegetable oils, direct anal of volatiles 
by GC, 445 

Oil analysis, application of computer-controlled 
automatic titration, 367 

Oil-based flavors, of legumes, 468 

Oil deodorizing, systems, 528 

Oil emulsions, as — for flavor deteriora- 
tion of foods, 4 

Oil recovery, vo Thang surfactants for minimum 
interfacial tension, 570 

Oil shale, fatty acids in retort water, 567 

Otis, comparison of tests for deterioration, 


— an methods for atomic absorption 
ana 
— emuision, foods, measuring flavor, 450 
—— flavor quality by direct GC, 44 

flavor scores, correlation with volatiles by 


—— hydroformylated, anal for rhodium, 271 

—— hydroformylation, rhodium catalyst recov- 
ery, 276 

—— marine, comp of herring and dolphin lip- 
ids, 328 

—— by mechanical screw press, 489A 

—— oxidation, volatile products from heated 
triolein, 62 

——— pentane formation from ; - oe 229 

—— residual hexane by GC, 

—— trans unsaturation by cc. 279 

—— volatiles by direct GC, 445, "454, 458 

Oils and fats, production 1975 to 1977, 380A 

—— symposium of flavor stability, 444 

Oils research, review of programs at Southern 
Regional Research Center of USDA, 707A 

Oilseed extraction, analytical control, 193 

Oilseed flours, soluble carbohydrates ‘by HPLC, 


Oilseed meals, dtmn of residual hexane, 542 


—— drying and cooii 494A 
fie leting and colina, 495A 

Oilseed , dust comp from cottonseed 
mills, 2 

Oilseed proteins, enzymatic partial hydrolysis 
for food products, 32 

Oilseeds, mechanical pressing, 489A 

~—— preparation for solvent extraction, re- 
view, 474A 

— production in Peopies Republic of China, 


638A 
om, ae, anal of long chain sultones, 
347 


aaa oxidation, permanganate oxidation, and 
ruthenium tetroxide oxidation using phase 
transfer catalysis, 858A 

Oleic Acid, Cio dicarboxylic acid by Koch re- 
action, 215 

— diffusion constant, 487 

—— hydroformylation to formyl _ stearates, 

—— oxidation by permanganate using phase 
transfer catalysis, 858A 

—— oxidation by ruth and osmi tet- 
roxides, 870A 

—— photo-sensitized oxidation, 100 

-— polyoxyethyleneglycol monoester, 15 

—— separation from elaidic acid by silver 
resin chromatography, 319 

Oleic acid esters, photosensitized oxidation, 





Oleic acid shortenings, dough binding in bread 
mixing, 479 

Oleodipalmitin, diffusion constant, 487 

Oleyl alcohol, stereospecific hydroxylation, 


867A 
Osmium tetroxide, oxidation of unsaturated 
ew d acids, 870A 
— nethione, identification in rapeseed 


Oxidation a alkenes, using phase transfer 
catalysis, 8 

—— of fatty acids, by ruthenium and osmium 
tetroxides, 870A 

—— of linoleate, effect of chromium com- 
pounds, 105 

—— of oils, volatile products from heated tri- 
olein, 

——of unsaturated fatty esters, photosensi- 
tized, 100, 234 

Oxidative deterioration, of fats, comparison 
of test methods for measuring, 490 

Oxidized oil, effect on rate of soybean oil hy- 
drogenation, 595 

Oxo reaction of oils, recovery of rhodium, 276 

—— anal for rhodium catalyst, 271 

Oxyethylation, of lactitol, 430 

Oxypropylation, of lactitol, 430 

Ozonolysis, of unsaturated fatty materials, 414 


P 


Palm kernel oil, quality of extracted oil vs oil 
by traditional water separation process, 
593 
removal by boiling water, 593 

Palm oil, anisidine value, 943A 

—— bleaching tests, 943A 

—— development of international quality stan- 
dards, 943A 

—— Malaysian, refining, 312A 

—— oxidation, Totox value, 943A 

—— plasticity, 943A 

—— quality standards, measurement of oxida- 
tion, 943A 
steam refining and deodorization, 312A 

Palmitic acid, polyoxyethyleneglycol mono- 
ester, 15 

——— sucrose esters, surface activity, 59 

Palustric acid, GC characteristics on capillary 
columns, 287 

Papain, partial hydrolysis of peanut protein, 32 

Peanut flours, in foods, 109A 

—— soluble carbohydrates by HPLC, 150 

Peanut lipoxygenase, isomeric hydroperoxides 
from reaction with linolenate, 183 

Peanut oil, linolenic acid content, 167 
stability as function of fatty acid comp, 
105A 

Peanut products, measurement of flavor stabil- 
ity, 450 

Peanut protein, as a food ingredient, 109A 

—— partial enzyme hydrolysis, 32 

—— partial hydrolysis by papain, 
and ficin, 32 

Peanuts, control program for aflatoxin, 225A 

—— fatty acid comp of genotypes, 105A 

—— in Peoples Republic of China, 63A 

—— processing of protein concentrates to in- 
activate aflatoxin, 245A 

Peas, lipid-based flavors, 468 

Pecans, aflatoxin contamination, 229A 

Pelleting, of oilseed meals, 495A 

ae oxidation by ruthenium tetrox- 
ide, 

Pentane, evaluation from oxidized fats as 
measure of flavor stability, 445, 

4-Pentenyl isothiocyanate, identification in 
rapeseed oil, 351 

Perch, white and yellow, 
fatty acid comp, 424 


bromelin 


lipid content and 


Performic acid, cxidation of linoleic acid, 51 
Permanganate, transfer to organic phases using 
phase transfer agents, 
Peroxide value, use to measure flavor stability 
of foods, 450 
,» use of emulsifiers and surfactants, 
A 


Petroleum, tertiary recovery, surfactants for 
minimum interfacial tension, 570 

Phase transfer agents, in olefin oxidations, 
858A 


—— for stereospecific hydroxylation, 867A 
a pg of inorganic ions from aqueous 
organic phases, 862A 
Phenyiethyl ont — identification in 
1 

Phosphatides, oxidation flavors, 468 

Phosphatidic acid, changes ‘during soybean 
storage, 195 

Phosphatidyl choline, changes during soybean 
storage, 195 

Phosphatidyl ethanolamine, 
soybean storage, 195 

Phosphatidyl — changes during soybean 
storage, 195 

Phospholipids, changes during storage of soy- 
beans at high moisture, 195 

—— effect = rate of soybean oil hydrogena- 
tion, 5! 

Phosphoric oid quaeme, of oil from dam- 
aged beans, 

Photosensitized 5 of fatty acids using 
methylene blue, 234 

Phytanic acid, in marine oils, 199 

Pike, northern and walleye, lipid content and 
fatty acid comp, 424 

Pimaric acid, GC characteristics on capillary 
columns, 

Pinolenic acid, GC characteristics on capillary 
columns, 287 

Plant growth regulators, effect of emulsifiers, 
853A 


changes during 


Plasticizers, —_ hydroformylated fatty com- 
pounds, 

Poly AOT™-79, polymeric antioxidant for foods, 
239 


Polyamides, from carboxystearic acid, 506 
—— from hydroformylated fatty compounds, 


Polymers, cationic, reaction with anionic sur- 
factants, 561 
reaction with surfactants, 561 

ee ey of saturated monacid triglycer- 
ides, 

eupemiaiee glycol, surface activity of 
fatty acid monoesters, 1 

Polysorbates, in cake shortenings, 557 

= lipids, fatty acid contents, 36 

ic acid, in marine oils, 199 

pone ot glycol mono esters, effect in bread, 

397 


Propyne, continuous reaction with stearic acid, 
4 

Protease, partial hydrolysis of peanut protein, 
3 

Protein efficiency ratio, of soybean proteins, 
54A 


Proteins, cottonseed, amino acid comp, 75 

——- cottonseed in foods, 90A 

—— cottonseed, nitrogen balance during hu- 
man feeding, 71 

—— enzymatic partial hydrolysis for food 
products, 32 

—— soy, nutritional properties, review, 454A 

—— soybean, in foods, 87A 

—— soybean, uses and problems, 290A 

—— sunflower, comp, 

—— sunflower nutritional _—e 100A 

a ae by TLC, 117 


Pumpkin seed oil, sterols of, 525 


Q 


Quaternary ammonium compounds, as phase 
transfer agents for inorganic ions, 862A 

Quaternary ammonium ides, in phase trans- 
fer oxidation catalysis of olefins, 858A 

Quaternary ammonium iodates, preparation, 
862 


ammonium permanganates, prep- 
A 


Quaternary phosphonium compounds, as phase 
transfer agents for inorganic ions, 862A 

Quaternary phosphonium iodates, preparation, 
862A 


Quaternary phosphonium permanganates, prep- 
aration, 862A 


R 


Radiation, of tributyrin, 
products, 496, 502 
ae ~ of triglycerides, products from tri- 

ut: yrin, 496, —. 
Rancidity, h 1 as e in foods, 225 
—— pentane from oil culsdiaelien, 229 


identification of 
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Rap d, Canadi erucic acid content of 
different varieties and commercial sam- 
ples, 323 

—— improvement of nutritional quality, 94A 

— — erucic acid-low glucosinolate varieties, 


—— in Peoples Republic of China, 63A 
preparation for solvent extraction, 481A 
—— production in Canada and World, 94A 
—— utilization and research in Europe, 211A 
ee meal, nutritional characteristics, 


Rapeseed oil, comp of new varieties, 94A 
— — computer determined structures, 95 
—— Crismer values, 323 
—— effect of erucic acid centent on specific 
gravity, 435 
effect on heart lesions in rats, 94A 
erucic acid contents, 323 
—— identification of sulfur compounds, 351 
—— nutritional characteristics, 211A 
specific gravity, 435 
Rapeseed oil hydrogenation, effect of fatty acid 
position on reaction rate, 
Reductive amination, of formylstearic acid, 


873A 

Refining, effect on quality of salad oils from 
damaged soybeans, 8 

—— of palm oil by steam, 312A 
steam, of edible oils, 528 

a anal in mixtures with fatty acids, 


Riboflavin photo-sensitized oxidation, of unsat- 
urated fatty acids, 100 

Ricinoleic acid, polyoxyethyleneglycol mono- 
ester, 15 

Rhodium, anal in hydroformylated oils, 271 

—— catalyst recovery from hydroformylated 
oils, 276 

Ruthenium tetroxide, olefin oxidation using 
phase transfer catalysis, 858A 
oxidation of unsaturated fatty acids, 870A 


S 


Safflower oil, HPLC separation of triglycer- 
ides, 511 

Sagebrush (Artemisia tridentata), monoterpen- 
oid ether of essential oil, 212 

Salad oils, dtrnn of citric acid, 331 

Salmon, lipid content and fatty acid comp, 424 

Sandaracopimaric acid, GC characteristics on 
capillary columns, 287 

Saponification value, application of computer- 
controlled automatic titration, 367 

a hypocholesierolemic effect in rats, 


Screw presses, for oilseed processing, 489A 

Selective hydrogenation, of soybean oil using 
copper-silica catalyst, 267 

Sesame, in Peoples Republic of China, 63A 

Shale, fatty acids in retort water and from 
thermal decomposition, 567 

S.ortenings, based on liquid oils, 557 
effect of emulsifiers for cakes, 557 

—— effect on loaf volume of bread, 479 

—— effect of saturated components in bread 
dough, 479 

—— functional effects in cakes, 557 

—— use of hydrated emulsifiers in cake for- 
mulas, 557 

Smelt, lipid content and fatty acid comp, 424 

Soap-based detergents, alkyl succinamide lime 
soap dispersants, 91 

—— containing sulfobetaine derivatives of N- 
alkylglutaramides and adipamides, 264 
p-sulfobenzyl ammonium salts for lime 
soap dispersion, 516 
ouiiebetalons derivatives of fatty amides, 
294 

Soaps, effect on rate of soybean oil hydrogen- 
ation, 595 

—— magnesium, viscosity in n-propanol and 
n-butanol, 156 

—— mutual solubilization of lime soap dis- 
persing agents, 1 
surface activity of combination with lime 
soap dispersing agents, 339 
surface tension of combinations with lime 
soap dispersing agents, 339 

-—— in west European detergent formulations, 
296A 

Sodium dodecylsulfate, reaction with cationic 
polymers, 561 

Sodium oleate, solubilization by lime soap dis- 
persing agents, 1 

Sodium palmitate, solubilization by lime soap 
dispersing agents, 1 

Sodium: stearoyl lactylate, effect in bread, 397 

Sodium tallowate, solubilization by lime soap 
dispersing agents, 1 

—, oe meal drying and cooling, 


—— of oilseeds, analytical control, 193 

—— of oilseeds, historical review, 202A 

—— of soybeans, 491A 

Sorbitan monoesters, in cake shortenings, 557 

Soy flour, nutritional properties, 454A 

Soy products, nutritional value of blends with 
wheat, corn, rice, 454A 


ANNUAL INDEX 


Soy protein, food products, 449A 

-—— history of edible products, 451A, 453A 
—— nutritional properties, review, 454A 
Soybean agglutinins, characterization, 112A 
Safflower, preparation for solvent extraction, 


A 
Soybean concentrates, nutritional properties, 
454A 


Soybean curd, nutritional properties, 454A 
Soybean flakes, commercial preparation, 474A 
Soybean food blends, for use in developing 
countries, 454A 
Soybean globulins, properties, 112A 
Soybean grits, nutritional properties, review, 
A 


454 

Soybean isolates, nutritional properties, 454A 

a nutritional properties, review, 
454 

—— price relation to fish meal, 272A 

Soybean milk, nutritional properties, 454A 

Soybean oil, anal of residual hexane, 190 

—— HPLC separation of triglycerides, 511 

—— hydrogenated, polymorphism, 249 

—— hydrogenated, volatiles by direct GC, ef- 
fect of exposure to light, 445 

—— hydrogenation, effect of catalyst poisons, 
595 

——hydrogenation, effect of fatty acid position 
on reaction rate, 600 

—— interesterification with saturated glycer- 
ides for margarine manufacture, 408 

—— quality from damaged soybeans, 8 

—— selective hydrogenation with copper-silica 
catalyst, 267 

—— selectively hydrogenated, wax esters from, 


259 
—— volatiles by GLC as measure of flavor, 
461 


Soybean production, world outlook 1977, 208A 
Soybean products, antinutritional factors, 454A 
—— minerals of, 454A 
—— thiobarbituric reactive substances, 468 
—— vitamin content, 454A 
Soybean proteins, biological value, 454A 
—— chemical and physical properties, 112A 
—— digestibility, 454A 
—— in foods, 87A 
—— protein efficiency ratio, 454A 
uses and problems, 290A 
Soybean t in inhibitor, structure, 112A 
Soybeans, change in phospholipids during high 
moisture storage, 195 
cleaning for extraction, 474A 
commercial solvent extraction, 491A 
cracking, 474A 
—— dehulling, 474A 
drying, 474A 
effect of equipment variables on solvent 
extraction, 491A 
—— field or storage damaged, oil quality, 8 
—— lipid-based flavors, 
—— in Peoples Republic of China, 63A 
—— nutritional properties, review, 454A 
—— preparation of flakes for extraction, 474A 
—— preparation for solvent extraction, 474A 
—— as a vegetable, 454A 
Soyflour, soluble carbohydrates by HPLC, 150 
Specific gravity, of rapeseed and Canbra oils, 


Sperm oil, wax esters from soybean oil and 
linseed oil as replacements, 259 

Squalene, biosynthesis, 647A 

Steam refining, of edible oils, 528 
of palm oil, 312A 

Stearic acid, continuous process for reaction 
with propyne, 24 
polyoxyethyleneglycol monoester, 15 

Sterculia foetida oil, isolation of sterculic acid, 
335 


Sterculic acid, methyl ester, thermal proper- 
ties, 335 
from Sterculia foetida oil, 335 

Steroids, synthesis of C2. alcohols, 578 

Sterols, comparison of extraction methods, 81 
of pumpkin seed oil, 525 

Succinylated monoglycerides, effect in bread, 
397 


Sucker, lipid content and fatty acid comp, 424 
Sucrose monopalmitate, surface activity, 59 
Sucrose palmitates, surface activity, 59 

Sugars, HPLC anal in defatted oilseed flours, 


Sulfation, of mixed fatty alkanolamides, 371 

Sulfobetaine derivatives, of fatty amides in 
soap-based detergents, 294 
in soap-based detergents, 264 

a-Sulfonated fatty acids, biodegradation, 582 

Sulfur, effect on rate of soybean oil hydrogen- 
ation, 595 

Sultones, anal by TLC, 347 
dtmn in anionic surfactants, 163 

—— GC anal in olefin sulfonates, 343 

Sunfish, lipid content and fatty acid comp, 424 

Sunflower flour, soluble carbohydrates by 
HPLC, 150 

Sunfiower oil, fatty acid comp from various 
growing areas, 77A 

— glyceride comp of interesterification mix- 

tures with lard and tallow, 47 

—— stability as frying oil, 77A 

Sunflower protein, chemical and _ nutritional 
properties, 100A 

Sunflower seed, fractionation of proteins, 82A 


615 


Sunflower seed protein, amino acid comp, re- 
moval of chlorogenic acid, 82A 

Superglycerinated shortenings, 557 

Surface activity, of sucrose palmitates, 59 

Surfactants, absorption by polymers, 561 

—— alkyl chain identification, 139 

——amphoteric, anal via Hofman degrada- 
tion, 139 

—— anionic, dtmn of sultones, 163 

—— biodegradation of a-sulfo fatty acids, 582 

—— block polymer, review, 110 

—— cationic, anal via Hofman degradation, 


—— effect on thermal inactivation of DNA, 
evaluation of sucrose palmitates, 59 

—— from fats and oils, review, 853A 

— — Hofman degradation for GLC anal of 
chain distribution, 484 
from lactose, 430 

—— for low interfacial tension, linear alkly- 
benzenesulfonates, 570 

—— in pesticide formulations, 853A 

—— properties of combinations of soaps and 
lime soap dispersing agents, 339 
p-sulfobenzyl ammonium salts in soap- 
based detergents, 516 

—— pyrolysis GC of amphoterics, 484 
reaction with polymers, 561 

—— soap-based, 91 
synthesis and interfacial tension of linear 
alkyibenzenesulfonates; 570 

Synthetic fatty acids, 842A, 848A 


T 


Tall oil, crude, production 1943-1976, 533 

—— GC anal of fatty and resin acids, 289 

Tall oil fatty acids, Cio dicarboxylic acids by 
Koch reaction, 215 

—— markets, 553 
production capacity, 533 

Tallow, effect of oxidation and free fatty acids 
on flavor stability, 450 
epoxidized as source of polyols for ure- 
thane foams, 160 
fractionation and uses, 70A 

—— as raw material for fatty acids, 848A 

Tallow diglycolamide, cosulfation with isopro- 
panolamide, 371 : 

Tallow soaps, solubilization by lime soap dis- 
persing agents, 

Tamarind kernel oil, fatty acid comp, 592 

Tamarindus indica, fatty acid comp of kernel 
oil, 592 

Taste, neural response of cats to meat, 464 

TBHQ, artioxidant evaluation using mackerel 
skin lipids as substrate, 417 
evaluation of antioxidant potency, 417 

Tempeh, nutritional properties, 454A 

Tempeh oil, evaluation of antioxidant potency, 
417 


Terpene resin acids, anal by GC, 287 

Tertiary oil recovery, surfactants for minimum 
interfacial tension, 570 

Tetradecane-1,4-sultone, anal in olefin, 343, 347 

1-Tetradecane-1,3-sultone, anal in olefin sul- 
fonates, 343, 347 
dtmn in surfactants, 163 

Textured protein meat analogs, nutritional 
value, 454A 

Thin layer chromatography, see TLC 

Thiobarbituric acid test, comparison with other 
tests for anal of oxidative deterioration, 
490 

threo-9,10-dihydroxyoctadecanol, synthesis, 
867A 

TLC, high performance, 179 

Tocopherol, GLC dtmn in vegetable oils, 421 
synergism of nucleic acids in linoleate 
oxidation, 

a-Tocopherol, evaluation of antioxidant po- 
tency, 

Totox value, of palm oil, 943A 

trans fatty acids, dtmn by GC, 279 

* in margarine, 207 
silver resin chromatography, 319 

trans isomers, by “C analytical NMR, 380 

Tributyrin, products of irradiation, 496, 502 

Triglyceride hydrogenation, effect of location 
of unsaturated acids, 600 

Triglycerides, biosynthesis, 647A 

—— methanolysis on TLC plate, 153 

—— products of irradiation, 496, 502 

——- separation by reverse phase HPLC, 511 

—— serum levels, in males, effect of social 
factors, 717A 
> nee study of serum levels by NIH, 


—— structures by computer dtmn, 95 

Trilinolein, diffusion constant, 487 

Triolein, diffusion constant, 487 

—— volatile components from heating in air, 
62 


Trout, brook, lake, and rainbow, lipid content 
and fatty acid comp, 424 
Trypsin inhibitor, soybean, structure, 112A 
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U 


Undecylenic acid, oxidation by ruthenium and 
osmium tetroxides, 870A 

— Soa glycol monoester, 1 

Unsaturated fatty acids, carboxylation bod Koch 
reaction, 215 

—— photo-sensitized oxidation, 100 

—— products of photo-sensitized oxidation, 234 

Unsaturated fatty compounds, hydroformyla- 
tion and hydrocarboxylation, 873A 

Unsaturation, rapid iodine value dtmn using 
mercuric acetate, 233 

trans, Unsaturation, dtmn by packed column 


Urethane foams, from animal fats, 


160 
— _— hydroformylated fatty compounds, 


Uses a ae and oils, symposium, 847A 


Vv 


Vegetable oils, flavor quality by direct GC, 
5, , 4 
Veronia anthelmintica oil, HPLC separation of 
triglycerides, 511 
5-Vinyl-2. th 
rapeseed oil, 351 
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Viscosity, of linseed oil and solutions in min- 
eral spirits, 68 

—— of magnesium soaps in lower alcohols, 156 

Vitamin E, GLC dtmn in vegetable oils, 421 


Ww 


Walnuts, aflatoxin contamination, Be 

Wax, from straw of seed flax, comp, 587 

Wax esters, from i beivepennted soy- 
bean and linseed oils, 2. 

Wheat lipids, fatty acid contents, 36 
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